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HOhEMAKERS'  CHAT  Friday,  JANUARY  24,  1941 

(FOR  BROADCAST  USE  OILY) 

SUBJECT:     "PEANUTS  PREFERRED."    Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 
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Today,  I'd  like  to  bring  you  some  timely  suggestions  about  peanuts  and 
peanut  butter.     I  call  my  suggestions  timely  because  this  has  been  a  banner  year 
for  peanuts.     In  fact,  according  to  the  men  who  keep  track  of  such  things,  the 
peanut  crop  just  harvested  is  by  far  the  largest  we  have  on  record. 

With  all  those  peanuts  in  the  country,  I  thought  you  might  be  interested  in 
some  ideas  for  making  use  of  peanuts  in  different  dishes. 

So  I'm  passing  on  to  you  some  ideas  along  this  line  that  came  to  me  from  the 
Bureau  of  Home  Economics  of  the  U.  S.  Department  of  Agriculture.     Some  of  these 
suggestions  are  for  making  use  of  peanuts  as  "peanuts" — and  some  are  for  making  use 
of  peanuts  in  the  form  of  peanut  butter.     But  all  are  simple  and  easy  to  follow. 

For  instance,  here's  one  of  my  favorites — peanut  butter  and  tomato  soup. 
The  tomatoes  give  the  soup  just  the  right  acid  flavor*    Use  about  1/2  cup  of  peanut 
butter  to  4  cups  of  tomatoes.    All  you  need  to  do  to  make  this  soup  is  to  blend  the 
peanut  butter  with  juice  from  canned  or  cooked  tomatoes.     Then  add  a  little  flour. 
Next  add  the  hot,  cooked  tomatoes.     Season  with  salt  and  pepper — boil  gently  for  a 
minute  or  two — and  you  have  a  substantial  soup  that's  a  bit  out  of  the  ordinary. 

For  a  dish  using  the  peanuts  themselves  there  are  many  peanut  and  vegetable 

combinations.     Scalloped  onions  are  especially  good  with  the  crunchiness  and  rich 
flavor  of  peanuts.     Cook  the  onions  first.     Then  slice  them  into  a  baking  dish.  On 
top  of  each  layer  of  onions,  put  some  chopped  peanuts.     Then  pour  over  this  a  sauce 
made  of  fat — flour — milk — and  salt.     Top  all  with  buttered  crumbs.     Bake  the 


scalloped  onions  ill  a  moderate  oVen  for  about  20  minutes-*~so  the  crumbs  will  be 
golden  brown  on  top. 

The  carrot  is  another  good  taste  companion  for  the  peanut.    You  can  serve 
chopped  peanuts  with  carrots  as  a  vegetable.    Or  you  can  make  carrots  and  peanuts 
into  a  loaf  to  use  as  the  main  dish.    To  make  the  loaf,  use  a  thick  tomato  sauce 
and  add  bread  crumbs  to  hold  the  peanuts  and  carrots  together.    Bake  in  a  moderate 
oven  about  an  hour. 

Croquettes  are  another  possibility.    You  can  make  these  from  chopped  peanuts 
and  bean  pulp.     Here  again,  you'll  need  a  thick  tomato  sauce  to  hold  the  ingredients 
together.     Chop  a  little  onion  and  a  little  green  pep-per  into  the  mixture  before 
you  shape  them  into  croquettes. 

The  idea  of  using  peanuts  and  vegetables  as  a  main  dish  may  seem  surprising-- 
but  the  food  values  in  these  nuts  give  them  a  place  in  any  meal.    Peanuts,  as  you 
know,  are  really  legumes — like  peas.    And  that's  v/b>ere  we  get  the  first  part  of 
the  name  peanut .    But,  unlike  other  legumes,  the  peanut  plant  burrows  its  pods 
underground  to  ripen,  and  the  kernels  inside  the  pods  taste  like  nuts.    Like  nuts, 
they  are  rich  in  fat;  and  like  legumes,  they  are  rich  in  protein,    ^nd  besides, 
peanuts  are  a  good  source  of  phosphorus  and  vitamin  B^. 

So  you  add  food  value  when  you  add  peanuts  to  cookies,  cakes,  biscuits,  or 
rolls.    And  since  peanuts  are  so  high  in  fat,  they  may  take  the  place  of  part  or 
all  of  the  shortening  in  some  recipes.    F®r  example,  peanut  butter  biscuits  need 
only  a  little  shortening— and  peanut  butter  drop  cookie©  can  be  made  without  any 
fat,  except  that  in  the  peanut  butter. 

Peanut  butter  makes  excellent  sandwiches-- because  of  its  food  values,  as 
well  as  its  good  flavor.    The  sandwiches  may  be  perfectly  plain— but  they  seem  to 
taste  better  when  you  add  something  crisp,  something  sweet,  or  something  sour. 
For  crispness,  use.   chopped  carrot  or  onion.    For  sweetness,  use  jelly,  jam,  or 


honey.  Or  better  still,  use  chopped  dried  fruits  such  as  raisins,  dates,  of  prunes. 
For  something  tart,  use  chopped  pickle,  catsup,  or  chili  sauce. 

Peanuts  "by  the  ton  are  made  into  peanut  "butter  "by  commercial  concerns  every 
year.    But  you  can  also  make  your  own  peanut  butter.    All  you  need  is  a  meat  grind- 
er with  a  very  fine  blade.     You  must  have  roasted  nuts— either  buy  them  that  way, 
or  roast  them  in  your  own  oven.     Have  the  shells  and  skins  removed,  and  grind  the 
peanuts  two  or  three  times — so  the  butter  is  fine  and  granular,  but  not  pasty. 

Mix  a  little  salt  with  the  peanut  butter — and  if  it  seems  too  dry,  add  a 
little  table  oil.     Pack  the  peanut  butter  into  a  dish  or  jar  that  you  can  cover 
tightly,  and  keep  it  in  a  cool  place.     If  you  are  using  the  peanut  butter  at  once, 
you  can  use  cream  or  top  milk  as  the  moistening. 

Peanuts  are  also  a  good  addition  to  salads,  because  they  will  not  darken  and 
discolor  the  fruits.    Apple-celery-and  peanut  salad  is  a  good  combination.     So  is 
the  old  favorite  banana-and-peanut.     Or  you  can  use  peanut  butter  mixed  vrith  cream 
and  chopped  celery.     Shape  into  balls  and  roll  in  finely  cut  raisins.    Add  these 
balls  to  a  fruit  salad,  or  serve  them  on  crisp  lettuce  leaves  with  French  dressing. 

And  there  in  a  nutshell,  are  plenty  of  ideas  for  using  peanuts  in  cooking 
and  baking. 
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